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Description

[0001] The invention relates to a form-retaining pad for
preparing a beverage suitable for consumption, provided
with:

- at least a first covering, in which a substance which
is soluble in a liquid is included, wherein said at least
first covering comprises a top sheet, manufactured
from a material non-transmissive to the soluble sub-
stance, and a bottom sheet, manufactured from a
material non-transmissive to the soluble substance,
but transmissive to the substance dissolved in a liq-
uid, wherein the top sheet and the bottom sheet ex-
tend at least partly substantially parallel to each other
and to a surface,

- a stiffening body, which is placed between the top
sheet and the bottom sheet, wherein the stiffening
body has a top side adjacent to the top sheet and a
bottom side adjacent to the bottom sheet, said top
side having an open top side area, said bottom side
having an open bottom area, said stiffening body fur-
ther comprising an annular circumferential wall ex-
tending between the top side and the bottom side
and a compartmenting wall configuration therein,
which compartmenting wall configuration has a grid
structure which is transmissive to liquid from the top
side to the bottom side, in which grid structure at
least a part of the soluble substance is accommo-
dated and each compartment formed by the wall con-
figuration is surrounded by that wall configuration,
the top sheet and the bottom sheet, said annular
circumferential wall having a curved cross-section
and a bottom wall part extending at least substan-
tially parallel to the surface, said bottom wall part
having a circular edge defining the open bottom area.

[0002] Such a form-retaining pad is e.g. known from
EP-A2-1,398,279. In this known form-retaining pad the
bottom sheet is sealed to an outer surface of the annular
circumferential wall. The known pad is intended for use
in a beverage preparation machine known per se, such
as a coffee maker, for preparing the beverage suitable
for consumption. Here, the pad is placed in a pad holder
of the machine, after which hot water is supplied to the
holder by means of the machine. Then, the hot water
flows through a top filter sheet to an inner space of the
covering in which the water-soluble substance is present.
This substance dissolves in the water and then leaves
the pad through a bottom filter sheet. The holder is pro-
vided with, for instance, at least one outlet opening
through which the water with the substance dissolved
therein can flow out of the holder. A disadvantage of the
known pad is that, in use, it can occur that hot water with
the substance dissolved therein and leaving the bottom
sheet also flows back between the annular circumferen-
tial wall of the form-retaining pad and the inner wall of
the pad holder and does not leave the pad holder via the

outlet opening. In addition, when the hot water is supplied
under pressure to the pad holder, it appears that in some
cases pressure leakages occur when the known form-
retaining pad is placed in a pad holder. Such pressure
leakages result in a less favorable flow of liquid through
the form-retaining pad as a result of which the known
form-retaining pad is not suitable to prepare beverages
with good quality based on some specific substances.
[0003] It is an object of the invention to provide a form-
retaining pad in which the amount of hot water with the
substance dissolved therein flowing back between the
annular circumferential wall of and the inner wall of the
pad holder is at least reduced. It is a further object of the
invention to provide a form-retaining pad with which it is
possible to prepare beverages of good quality based on
a large variety of substances.
[0004] For this purpose a form-retaining pad for pre-
paring a beverage suitable for consumption as defined
above, is in accordance with the invention characterized
in that said bottom sheet is sealed to the outer surface
of the bottom wall part of the annular circumferential wall,
and said bottom sheet and the outer surface of the bottom
wall part of the annular circumferential wall to which it is
sealed form a smooth, flat surface. The invention is based
on the insight that the outer surface of the bottom wall
part of the annular circumferential wall of the known form-
retaining pad is provided with a protruding elevation. This
elevation is the result of the manner in which the known
form-retaining pad is manufactured. In this manufacture
a pre-form stiffening body is used of which the outer sur-
face of the bottom wall part of the annular circumferential
wall has a protruding rib, which provides the sealing ma-
terial for sealing the body to the bottom sheet. During
manufacturing the known-form retaining pad the bottom
sheets however is sealed to an outer surface of the an-
nular circumferential wall at a position which is spaced
from the protruding rib. The bottom sheet therefore rests
free on this protruding elevation, which in use can result
therein that hot water (mostly under pressure) with the
substance dissolved therein can flow back between the
annular circumferential wall of the form-retaining pad and
the inner wall of the pad holder. As a result of the meas-
ures according to the invention, that is, that the bottom
sheet is sealed to the outer surface of the bottom wall
part of the annular circumferential wall, and the bottom
sheet and the outer surface of the bottom wall part of the
annular circumferential wall to which it is sealed form a
smooth, flat surface, the form-retaining pad can be
placed in a pad holder of a beverage preparation machine
such that they on the one hand closely abut each other
such that when the form-retaining pad is received by the
pad holder there is no gap between form-retaining pad
and the smooth receiving wall of the pad holder, and on
the other hand the bottom sheet can not lift from the bot-
tom wall part. In this way the amount of hot water with
the substance dissolved therein which can flow back be-
tween the annular circumferential wall of the form-retain-
ing pad and the inner wall of the pad holder is at least
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strongly reduced. Preferably the outer surface of the bot-
tom wall part of the annular circumferential wall to which
it is sealed forms a smooth, flat surface. Within the con-
text of the present invention "the outer surface of the
bottom wall part" is to be understood as meaning the
complete outer surface of the bottom wall part and a "flat"
surface is a surface without elevation, relief or promi-
nences.
[0005] In particular when the bottom sheet is sealed to
the outer side of the bottom wall part of the annular cir-
cumferential wall by means of a circular seal it is possible
to prevent any hot water with the substance dissolved
therein from flowing back.
[0006] Preferably, the bottom sheet is fixed to a bottom
side of the wall configuration. Here, it is even possible
for the bottom sheet to be connected to the edges of the
compartments located near the openings so that the
compartments are closed at the bottom side by the bot-
tom sheet. When the substance is powdery, this means
that the substance cannot, for instance, move from one
compartment to another compartment.
[0007] In an advantageous embodiment of a form-re-
taining pad according to the invention the bottom sheet
and the top sheet are interconnected and are preferably
interconnected at their longitudinal edges and are more
preferably directly interconnected, wherein the intercon-
nected parts form a joint. In this way the first covering
can surround the stiffening body closely so that upon
placement in a pad holder of a beverage preparation ma-
chine there is a close fit between form-retaining pad and
pad holder resulting in a correct preparation of a bever-
age. More preferably, the top sheet is also connected to
the top side of the stiffening body.
[0008] In case the stiffening body is manufactured from
polypropylene it appears that providing a seal by applying
heat to realize a bond between stiffening body and bottom
sheet can be performed very reproducible and such that
the bottom sheet and the outer surface of the bottom wall
part of the annular circumferential wall to which it is
sealed can form a flat surface in an easy and efficient
manner.
[0009] In a further preferred embodiment of a form-
retaining pad according to the invention a central part of
bottom side of the stiffening body is provided with a bulg-
ing part extending beyond the outer surface of the bottom
wall part of the annular circumferential wall. Preferably
the bulging part has a surface extending parallel to the
above-mentioned surface such that the form-retaining
pad can be placed in a double pad holder in a positive
mechanical engaging manner. In particular the surface
forms a central part of the compartmenting wall configu-
ration.
[0010] In an embodiment of a form-retaining pad ac-
cording to the invention the soluble substance comprises
one or more from the group consisting of instant coffee,
instant tea, a chocolate ingredient, instant milk pow-
der/creamer, chicory, spices, optionally in combination
with roast and ground coffee, tea, sugar or flavors. A

form-retaining pad according to the invention is in partic-
ular advantageous when the soluble substance is a com-
bination of instant coffee, instant milk powder/creamer
and a chocolate ingredient. Since when used in preparing
a beverage the form-retaining pad in accordance with
the invention provides an improved flow of water without
any pressure leakages now combinations of substances
can be used in order to prepare a beverage with good
quality which have not been used before. In particular a
substance as chicory or a spice can now be used for the
first time as substance in a form-retaining pad. For ex-
ample, chai tea comprising a combination of tea, chicory,
and spices, can be used in the form-retaining pad ac-
cording to the invention.
[0011] Generally, the top sheet of the form-retaining
pad will be formed by a layer of filter material, such as
filter paper. However, it is also possible for the form-re-
taining pad to be designed with a top sheet consisting of
a layer of material non-transmissive to liquid, which is
provided in a withdrawable manner. The top sheet may
be provided with a plurality of apertures for receiving
pressurized water. In an embodiment, the top sheet is
closed except for these apertures. This may be achieved
for example by manufacturing the top sheet by providing
apertures in an otherwise impermeable substrate. Then,
the apertures cause the permeability of the top sheet. It
is not excluded however that the top sheet is permeable
outside the apertures as well. This can be the case when
the top sheet is made from a material that has some
permeability by itself. Then, the permeability of the top
sheet is not exclusively caused by the apertures. Prefer-
ably, however, the permeability of the top sheet is for the
largest part caused by the apertures. In general, the top
sheet outside the apertures may include a paper layer
covered with a polypropylene layer. In between the paper
layer and the polypropylene layer, a polyester layer may
be provided. Preferably, the polypropylene layer forms
an outer surface of the top sheet. The outer surface of
the top sheet may form an outer surface of the pad. By
using such materials for the top sheet, closure of the top
sheet outside the apertures may be achieved. The bot-
tom sheet may, in general, be similar to and/or include a
similar material as the first permeable layer. This may
facilitate a manufacturing process of the pad. However,
alternatively, the bottom sheet may be different from
and/or include a different material than the first permea-
ble layer. The apertures preferably have a size dimen-
sioned for establishing swirling motion of the water inside
the filling. When the stiffening body is suitably designed,
it can be suitable for reuse in this design. This is because
the open top side offers the possibility to sprinkle a sol-
uble substance in the grid structure formed by the com-
partmenting wall configuration.
[0012] The present invention also relates to an assem-
bly of a beverage preparation machine comprising a pad
holder and a form-retaining pad for preparing a beverage
suitable for consumption, provided with:
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- at least a first covering, in which a substance which
is soluble in a liquid is included, wherein said at least
first covering comprises a top sheet, manufactured
from a material non-transmissive to the soluble sub-
stance, and a bottom sheet, manufactured from a
material non-transmissive to the soluble substance,
but transmissive to the substance dissolved in a liq-
uid, wherein the top sheet and the bottom sheet ex-
tend at least partly substantially parallel to each other
and to a surface,

- a stiffening body, which is placed between the top
sheet and the bottom sheet, wherein the stiffening
body has a top side adjacent to the top sheet and a
bottom side adjacent to the bottom sheet, said top
side having an open top side area, said bottom side
having an open bottom area, said stiffening body fur-
ther comprising an annular circumferential wall ex-
tending between the top side and the bottom side
and a compartmenting wall configuration therein,
which compartmenting wall configuration has a grid
structure which is transmissive to liquid from the top
side to the bottom side, in which grid structure at
least a part of the soluble substance is accommo-
dated and each compartment formed by the wall con-
figuration is surrounded by that wall configuration,
the top sheet and the bottom sheet, said annular
circumferential wall having a curved cross-section
and a bottom wall part extending at least substan-
tially parallel to the surface, said bottom wall part
having a circular edge defining the open bottom area,
characterized in that, said bottom sheet is sealed to
the outer surface of the bottom wall part of the an-
nular circumferential wall, and that of the form-re-
taining pad the bottom sheet and the outer surface
of the bottom wall part of the annular circumferential
wall to which it is sealed form a smooth, flat surface,
and in that the pad holder comprises a smooth re-
ceiving wall designed to receive the form-retaining
pad in a positive mechanical engaging manner such
that when the form-retaining pad is received by the
pad holder there is no gap between the form-retain-
ing pad and the smooth receiving wall of the pad
holder. The invention is based on the insight that the
outer surface of the bottom wall part of the annular
circumferential wall of the known form-retaining pad
is provided with a protruding elevation, which in
some cases even has a non-uniform height distribu-
tion, on which protrusion the bottom sheet freely
rests, leading to the undesired effect that an amount
of hot water with the substance dissolved therein can
flow back between the annular circumferential wall
of the form-retaining pad and the inner wall of the
pad holder. As a result of the measures according
to the invention, that is, that the bottom sheet is
sealed to the outer surface of the bottom wall part of
the annular circumferential wall, and that the bottom
sheet and the outer surface of the bottom wall part
of the annular circumferential wall to which it is

sealed form a smooth, flat surface, the form-retaining
pad can be placed in a pad holder of a beverage
preparation machine such that on the one hand they
closely abut each other such that when the form-
retaining pad is received by the pad holder there is
no gap between form-retaining pad and the smooth
receiving wall of the pad holder, and on the other
hand the bottom sheet can not lift from the bottom
wall. In this way the amount of hot water with the
substance dissolved therein which can flow back be-
tween the annular circumferential wall of the form-
retaining pad and the inner wall of the pad holder is
at least strongly reduced.

[0013] In particular when the bottom sheet is sealed to
the outer side of the bottom wall part of the annular cir-
cumferential wall by means of a circular seal it is possible
to prevent any hot water with the substance dissolved
therein from flowing back.
[0014] Preferably, the bottom sheet is fixed to a bottom
side of the wall configuration. Here, it is even possible
for the bottom sheet to be connected to the edges of the
compartments located near the openings so that the
compartments are closed at the bottom side by the bot-
tom sheet. When the substance is powdery, this means
that the substance cannot, for instance, move from one
compartment to another compartment.
[0015] In an advantageous embodiment of an assem-
bly according to the invention the bottom sheet and the
top sheet are interconnected and are preferably intercon-
nected at their longitudinal edges and are more prefera-
bly directly interconnected, wherein the interconnected
parts form a joint. In this way the first covering can sur-
round the stiffening body closely so that upon placement
in a pad holder of a beverage preparation machine there
is a close fit between form-retaining pad and pad holder
resulting in a correct preparation of a beverage. More
preferably, the top sheet is also connected to the top side
of the stiffening body.
[0016] In case the stiffening body is manufactured from
polypropylene it appears that providing a seal by applying
heat to realize a bond between stiffening body and bottom
sheet can be performed very reproducible and such that
the bottom sheet and the outer surface of the bottom wall
part of the annular circumferential wall to which it is
sealed can form a flat surface in an easy and efficient
manner.
[0017] In a further preferred embodiment of an assem-
bly according to the invention a central part of bottom
side of the stiffening body is provided with a bulging part
extending beyond the outer surface of the bottom wall
part of the annular circumferential wall. Preferably the
bulging part has a surface extending parallel to the
above-mentioned surface such that the form-retaining
pad can be placed in a double pad holder in a positive
mechanical engaging manner. In particular the surface
forms a central part of the compartmenting wall configu-
ration.
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[0018] In a further embodiment of an assembly accord-
ing to the invention the soluble substance comprises one
or more from the group consisting of instant coffee, in-
stant tea, a chocolate ingredient, instant milk pow-
der/creamer, chicory, spices, optionally in combination
with roast and ground coffee, tea, sugar or flavors. A
form-retaining pad according to the invention is in partic-
ular advantageous when the soluble substance is a com-
bination of instant coffee, instant milk powder/creamer
and a chocolate ingredient. Since when used in preparing
a beverage the form-retaining pad in accordance with
the invention provides an improved flow of water without
any pressure leakages now combinations of substances
can be used in order to prepare a beverage with good
quality which have not been used before. In particular a
substance as chicory or a spice can now be used for the
first time as substance in a form-retaining pad. For ex-
ample, chai tea comprising a combination of tea, chicory,
and spices, can be used in the form-retaining pad ac-
cording to the invention
[0019] The present invention furthermore relates to a
method of manufacturing a form-retaining pad according
to the invention, in which method a pre-form stiffening
body is used, said pre-form stiffening body having a top
side and a bottom side, said top side having an open top
side area, said bottom side having an open bottom area,
said stiffening body further comprising an annular cir-
cumferential wall extending between the top side and the
bottom side and a compartmenting wall configuration
therein, which compartmenting wall configuration has a
grid structure which is transmissive to liquid from the top
side to the bottom side, said annular circumferential wall
having a curved cross-section and a bottom wall part
extending at least substantially parallel to the surface,
said bottom wall part having a circular edge defining the
open bottom area, said bottom wall part having a circular
protruding rib protruding from the outer surface of the
bottom wall part of the annular circumferential wall, char-
acterized in that the method further comprises the step
of providing said bottom wall part with at least one circular
groove adjacent to said circular protruding rib, and the
step of sealing the bottom sheet to the circular sealing
rib by applying heat, such that when said bottom sheet
is sealed to the outer surface of the bottom wall part of
the annular circumferential wall a smooth, flat surface is
obtained. In this way during sealing molten material from
the circular protruding rib flows into the circular groove,
resulting in a final product in which the bottom sheet and
the outer surface of the bottom wall part of the annular
circumferential wall to which it is sealed form a smooth,
flat surface.
[0020] In a preferred embodiment of a method accord-
ing to the invention the method further comprises the step
of providing said at least one circular groove with a re-
ceiving volume which is equal to the volume of the circular
rib protruding from the outer surface of the bottom wall
part of the annular circumferential wall.
[0021] In an alternative advantageous method accord-

ing to the invention the method comprises the step of
providing a circular groove at either side of the circular
rib, the total receiving volume of both circular grooves
being equal to the volume of the circular rib protruding
from the outer surface of the bottom wall part of the an-
nular circumferential wall.
[0022] In particular in the step of sealing the bottom
sheet heat is applied for such a time period that all the
material of the circular rib protruding from the outer sur-
face of the bottom wall part of the annular circumferential
wall melts.
[0023] The bottom sheet and the outer surface of the
bottom wall part of the annular circumferential wall to
which it is sealed can be reproducibly sealed to form a
flat surface in case the method further comprises the step
of using pressure and/or ultrasound and/or high frequen-
cy during sealing.
[0024] The present invention in addition relates to a
pre-form stiffening body for use in a method according
to the invention, said pre-form stiffening body having a
top side and a bottom side, said top side having an open
top side area, said bottom side having an open bottom
area, said stiffening body further comprising an annular
circumferential wall extending between the top side and
the bottom side and a compartmenting wall configuration
therein, which compartmenting wall configuration has a
grid structure which is transmissive to liquid from the top
side to the bottom side, said annular circumferential wall
having a curved cross-section and a bottom wall part
extending at least substantially parallel to the surface,
said bottom wall part having a circular edge defining the
open bottom area, said bottom wall part having a circular
protruding rib protruding from the outer surface of the
bottom wall part of the annular circumferential wall, char-
acterized in that said pre-form stiffening body comprises
at least one circular groove adjacent to said circular pro-
truding rib. Preferably said at least one circular groove
has a receiving volume which is equal to the volume of
the circular rib protruding from the outer surface of the
bottom wall part of the annular circumferential wall.
[0025] In an alternative, advantageous embodiment of
a pre-form stiffening body according to the invention said
pre-form stiffening body comprises a circular groove at
either side of the circular rib, the total receiving volume
of both circular grooves being equal to the volume of the
circular rib protruding from the outer surface of the bottom
wall part of the annular circumferential wall.
[0026] A correct seal can be obtained in an easy way
with a minimum amount of energy consumption in case
the circular rib protrudes about 0.3 mm from the outer
surface of the bottom wall part of the annular circumfer-
ential wall.
[0027] The invention furthermore relates to a method
for preparing a beverage suitable for consumption using
a form-retaining pad according to the invention or an as-
sembly according to the invention, in which method a first
form-retaining pad is provided having an amount of a first
substance accommodated in the grid structure of the stiff-

7 8 



EP 2 773 577 B1

6

5

10

15

20

25

30

35

40

45

50

55

ening body and surrounded by the wall configuration and
the top sheet and bottom sheet of the first covering of
the first form-retaining pad, said bottom sheet and the
outer surface of the bottom wall part of the annular cir-
cumferential wall to which it is sealed forming a smooth,
flat surface, said method comprises placing the first form-
retaining pad in a pad holder such that the pad holder
receives the first pad in a positive mechanical engaging
manner, such that no gap is present between the form-
retaining pad and the smooth receiving wall of the pad
holder, in which method then a liquid, such as hot water
is supplied to the pad holder, in particular from a top side
thereof and preferably under pressure, and is allowed to
flow from the top sheet of the first covering through the
substance towards and through open bottom area of the
bottom side of the stiffening body and through the bottom
sheet of the first pad, after which the beverage obtained
in this manner is tapped via at least one outlet opening
in a bottom side of the holder, and in which method back-
flow of the beverage from the open bottom area of the
bottom side of the stiffening body and from the bottom
sheet to the outer side of the annular circumferential wall
of the stiffening body and the pad holder is prevented by
said positive mechanical engagement of said smooth,
flat surface and the pad holder. Preferably, the soluble
substance in the form-retaining pad to be used in the
method according to the invention may be a combination
of instant coffee, instant milk powder/creamer and a
chocolate ingredient or a combination of tea, chicory, and
spices.
[0028] In an embodiment of a method for preparing a
beverage suitable for consumption according to the in-
vention a second pad provided with at least a second
covering in which a second substance, different from the
first substance present in the first form-retaining pad is
included said method comprises placing the second pad
in the pad holder in which method then a liquid, such as
hot water is supplied to the pad holder, in particular from
a top side thereof and preferably under pressure, and is
allowed to flow from a top sheet of the second covering
through the second substance towards and through a
bottom sheet of the second covering, after which the sec-
ond beverage obtained in this manner is tapped via at
least one outlet opening in a bottom side of the holder
and in which method the beverage and the second bev-
erage are combined. Said second pad may be a soft pad
suitable to be used in a double pad holder. Such soft
pads are known per se. Alternatively, the second pad is
a second form-retaining pad having an amount of a sec-
ond substance accommodated in the grid structure of the
stiffening body and surrounded by the wall configuration
and the top sheet and bottom sheet of the first covering
of the second form-retaining pad, said bottom sheet and
the outer surface of the bottom wall part of the annular
circumferential wall to which it is sealed forming a
smooth, flat surface, said method comprises placing the
second form-retaining pad in the pad holder such that
the pad holder receives the second pad in a positive me-

chanical engaging manner, such that there is no gap be-
tween second form-retaining pad and the smooth receiv-
ing wall of the pad holder, in which method then a liquid,
such as hot water is supplied to the pad holder, in par-
ticular from a top side thereof and preferably under pres-
sure, and is allowed to flow from the top sheet of the first
covering through the second substance towards and
through open bottom area of the bottom side of the stiff-
ening body and through the bottom sheet of the second
pad, after which the second beverage obtained in this
manner is tapped via at least one outlet opening in a
bottom side of the holder, and in which method backflow
of the second beverage from the open bottom area of
the bottom side of the stiffening body and from the bottom
sheet to the outer side of the annular circumferential wall
of the stiffening body and the pad holder is prevented by
said positive mechanical engagement of said smooth,
flat surface and the pad holder, and in which method the
beverage and the second beverage are combined. Pref-
erably the second beverage is prepared first and the bev-
erage prepared from the first form-retaining pad is pre-
pared thereafter. Alternatively the beverage is prepared
first and the second beverage prepared from the second
(form-retaining) pad is prepared thereafter. Such a two
step method for preparing a beverage allows a large
number of combinations of beverages and additives or
other substances to be realized in an easy way as desired
by a user. In particular it is advantageous to prepare caffe
latte or cappuccino by first using a first form-retaining pad
containing an amount of milk powder/creamer and then
using a second (form-retaining) pad containing an
amount of (instant) coffee.
[0029] The invention finally relates to a kit of parts com-
prising a package, a first plurality of first form-retaining
pads according to the invention, each comprising a first
substance and a second plurality of pads, said package
containing said first plurality of form-retaining pads and
said second plurality of pads. In an embodiment of a kit
of parts according to the invention at least a portion of
the second plurality of pads is formed by second form-
retaining pads according to the invention, each compris-
ing a second substance which is different from the first
substance. Preferably, the first and second substance
comprises one or more from the group consisting of in-
stant coffee, instant tea, a chocolate ingredient, instant
milk powder/creamer, chicory, spices, optionally in com-
bination with roast and ground coffee, tea, sugar or fla-
vors. With such a kit of parts it is possible to prepare a
large number of different beverages by using different
combinations of beverages and second beverages as
present in the kit of parts.
[0030] With reference to embodiments shown in the
drawings, but only by way of non-limiting examples, the
invention will now be explained in more detail. In these
drawings:

Fig. 1 schematically shows, in perspective, an em-
bodiment of an assembly of a beverage preparation
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machine comprising a pad holder and a form-retain-
ing pad according to the invention;
Fig. 2 schematically shows, in cross-section, the pad
holder of Fig. 1;
Fig. 3 schematically shows, in side view, the form-
retaining pad according to the invention used in Fig.
1 with the bottom sheet partly broken away;
Fig. 4 schematically shows, in cross-section, the stiff-
ening body of the form-retaining pad according to
Fig. 3;
Fig. 5 schematically shows, in top view, the stiffening
body as shown in Fig. 4;
Fig. 6 schematically shows, in perspective, an em-
bodiment of a pre-form stiffening body according to
the invention;
Fig. 7 schematically shows, in cross-section, the cir-
cular rib with circular grooves provided on the outer
surface of the bottom wall part of the annular circum-
ferential wall of the pre-form stiffening body of Fig.
6 on an enlarged scale, and
Fig. 8 schematically shows, in cross-section, the part
of the pad shown in Fig. 7 after sealing has taken
place, indicating that the bottom sheet and the outer
surface of the bottom wall part of the annular circum-
ferential wall to which it is sealed form a smooth, flat
surface.

[0031] Fig. 1 shows an exemplary embodiment of part
of a beverage preparation machine 1, in this case a bev-
erage preparation machine of the Senseo® line manu-
factured by Philips, comprising a pad holder 2, in this
example a standard double pad holder, and a form-re-
taining pad 3. The machine 1 comprises a foot (not
shown) on which one or two cups can be disposed. The
machine 1 further comprises a housing 4 and a water
reservoir 5 which, in the present exemplary embodiment,
is detachably connected to the housing 4, so that it can
be filled with water in a simple manner. To the housing
4, a closable lid 6 is hingedly connected. When the lid 6
is opened, which is represented in Fig.1, access is ob-
tained to the internal part of the machine 1. As represent-
ed in Fig. 1, in this internal part, the pad holder 2 can be
placed, which pad holder 2 is designed to receive the
form-retaining pad 3. The form-retaining pad 3 is filled
with a substance which is soluble in a liquid, in the shown
embodiment water.
[0032] The lid 6 is provided with an internal closing lid
7 which, in closed condition, closes off the topside of the
pad holder 2 with the form-retaining pad 3 received there-
in. At least in this closed condition the pad holder 2 re-
ceives the pad 3 in a positive mechanically engaging
manner. In the internal closing lid 7, supply openings 8
are present for supplying water under super-atmospheric
pressure to the chamber formed by the internal closing
lid 7 and the pad holder 2, in which chamber the form-
retaining pad 3 is received. Adjacent to the bottom side,
the holder 2 is provided with at least one outflow opening
9 (Fig. 2) through which water, having been pressed

through the substance situated in the pad 3, and thus
containing therein dissolved substance, can exit from the
holder 2. From the holder 2, the thus prepared beverage
flows into a chamber 10 to which an outflow 11 is con-
nected. From the outflow 11, the beverage flows into the
one or two cups disposed there under.
[0033] Fig. 2 shows an exemplary embodiment of the
pad holder 2 in cross-section which is provided with a
bottom 12 with a relief structure for forming grooves along
which the beverage can flow to a fluid jet forming restric-
tion 9. The pad holder comprises a smooth receiving wall
12’ for receiving the form-retaining pad 3.
[0034] In Fig. 3 a form-retaining pad 3 for preparing a
beverage suitable for consumption according to the in-
vention is shown in perspective. The form-retaining pad
3 is provided with at least one first covering 13 in which
a water-soluble substance 14 (Fig. 4) is included.
[0035] The covering 13 comprises a top sheet 15 e.g.
manufactured from sheet-shaped filter material and a
bottom sheet 16 e.g. manufactured from sheet-shaped
filter material. In this example, the top sheet 15 and the
bottom sheet 16 are each manufactured from filter paper.
However, other filter materials such as filter materials of
a synthetic are also possible.
[0036] Generally, the top sheet of the form-retaining
pad will be formed by a layer of filter material, such as
filter paper. However, it is also possible for the form-re-
taining pad to be designed with a top sheet consisting of
a layer of material non-transmissive to liquid, which is
provided in a withdrawable manner. The top sheet may
be provided with a plurality of apertures for receiving
pressurized water. In an embodiment, the top sheet is
closed except for these apertures. This may be achieved
for example by manufacturing the top sheet by providing
apertures in an otherwise impermeable substrate. Then,
the apertures cause the permeability of the top sheet. It
is not excluded however that the top sheet is permeable
outside the apertures as well. This can be the case when
the top sheet is made from a material that has some
permeability by itself. Then, the permeability of the top
sheet is not exclusively caused by the apertures. Prefer-
ably, however, the permeability of the top sheet is for the
largest part caused by the apertures. In general, the top
sheet outside the apertures may include a paper layer
covered with a polypropylene layer. In between the paper
layer and the polypropylene layer, a polyester layer may
be provided. Preferably, the polypropylene layer forms
an outer surface of the top sheet. The outer surface of
the top sheet may form an outer surface of the pad. By
using such materials for the top sheet, closure of the top
sheet outside the apertures may be achieved. The bot-
tom sheet may, in general, be similar to and/or include a
similar material as the first permeable layer. This may
facilitate a manufacturing process of the pad. However,
alternatively, the bottom sheet may be different from
and/or include a different material than the first permea-
ble layer. The apertures preferably have a size dimen-
sioned for establishing swirling motion of the water inside
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the filling. The form-retaining pad is further provided with
a stiffening body 17 (in Fig. 4 shown in cross-section and
in top view in Fig. 5) which is included between the top
sheet 15 and bottom sheet 16. The top sheet and bottom
sheet each extend at least partly substantially parallel to
a surface 18.
[0037] The stiffening body is provided with a compart-
menting wall configuration forming compartments 19.1
located on an outer ring 80, compartments 19.2 located
on a ring 82 within the outer ring, compartments 19.3
located on a ring 84 within the ring 82. So, the stiffening
body 17 comprises a plurality of relatively small compart-
ments 19.1, 19.2, 19.3. Each compartment 19 is provided
with an opening 20 in a top side 21 of the stiffening body
17. Also, each compartment 19 is provided with an open-
ing 22 in a bottom side 23 of the stiffening body 17. The
top side 21 of the stiffening body 17 is adjacent to the
top sheet 15 and the bottom side 23 of the stiffening body
17 is adjacent to the bottom sheet 16. The compartment-
ing wall configuration thus comprises a grid structure
which is transmissive to liquid from the top side to the
bottom side.
[0038] The stiffening body 17 is provided with an an-
nular circumferential wall 91, with two further annular
walls 92 and 93 concentrically extending within the cir-
cumferential wall 91. From a central pen 94, eight walls
95 extend in a radially rotation-symmetrically distributed
manner to the circumferential wall 91. In the middle be-
tween each two walls 95, a radially extending wall 96 is
provided between the annular wall 93 and the circumfer-
ential wall 91.
[0039] As shown in Fig. 4, the circumferential wall has
a curved cross-section 97 and a bottom wall part 98 ex-
tending at least substantially parallel to the surface 18.
The bottom wall part 98 has a circular edge 99 defining
an open bottom area 100 of the bottom side of the stiff-
ening body 17. Further, it is visible from Fig. 4 that the
annular wall 93 has a greater height than the annular wall
92, with the annular wall 93 projecting through the said
open bottom area 100 thus proving a bulging part of the
stiffening body. The walls 95 and 96 follow the profile
thus formed by the annular walls, the difference in height
between the annular walls 95 and 96 being compensated
on the bottom side by a smooth transition in the shape
of an extended S. Thus, the stiffening body 17 is provided
with bulging central part in relation to the circumferential
wall 91, which in the shown embodiment extends about
1.6 mm from the outer surface of the bottom wall part 98.
Further, the central pen 94 has a somewhat shorter de-
sign than the annular wall 93, so the compartments ad-
jacent to the central pen 94 are interconnected. The form-
retaining pad 3 has a dimension, i.e. a diameter, of about
59.5 mm in the direction of the surface 18 and a dimen-
sion of about 12.6 mm in a direction perpendicular (i.e.
a thickness) to the surface 18. In the present embodiment
the surface 18 is thus formed by the central part of the
bulging portion as can be seen in Fig. 3.
[0040] In this example, the stiffening body is manufac-

tured from polypropylene, but in alternative embodiments
can be manufactured from any other synthetic, such as
plastic, and from other materials such as a biodegradable
material.
[0041] In the example of Fig. 3, the top sheet 15 and
the bottom sheet 16 are directly interconnected at longi-
tudinal edges 24, 25 of the top and bottom sheet and, in
this example, moreover forming a circular joint 26. The
top sheet 15 is also connected to the top side 21 of the
stiffening body 17 and the bottom sheet 16 is sealed or
fixed to the outer side of the bottom wall part 98 by means
of a circular seal 27. In the present embodiment the bot-
tom sheet 16 is also fixed or sealed to the bottom side
23 of the wall configuration.
[0042] The bottom sheet 16 and the outer surface of
the bottom wall part 98 of the annular circumferential wall
91 to which it is fixed are sealed such that a smooth, flat
surface is formed (see also Fig. 8), so that it can be re-
ceived in the pad holder in a positive mechanical engag-
ing manner. In this way the shapes of the pad and pad
holder are in conformity with each other and when placed
in the machine 1 do not allow gaps to be formed in be-
tween them. In this way the pressure during beverage
preparation can remain very stable and no backflow on
the outer side of the wall 91 can take place, so that the
beverage can be prepared in a very reproducible manner.
[0043] In Fig. 6 an embodiment of a pre-form stiffening
body 17’ according to the invention is schematically
shown, in perspective, and in Fig. 7 an enlargement of a
part of the pre-form stiffening body 17’ is shown. This
pre-form stiffening body 17’ is used in a method for man-
ufacturing the form-retaining pad as described above.
The bottom wall part 98’ of this pre-form stiffening body
17’ has a circular protruding rib 28 protruding a distance
d from the outer surface of the bottom wall part 98’ of the
annular circumferential wall 91’. At either side of the cir-
cular rib 28 a circular groove 29, 30 is provided, the total
receiving volume of both circular grooves 29, 30 being
equal to the volume of the circular rib 28 protruding from
the outer surface of the bottom wall part of the annular
circumferential wall. In another, not shown, embodiment
only one groove having a receiving volume which is equal
to the volume of the circular rib protruding from the outer
surface of the bottom wall part of the annular circumfer-
ential wall can be provided.
[0044] In the present example the circular rib 28 pro-
trudes with a distance d of about 0.3 mm from the outer
surface of the bottom wall part of the annular circumfer-
ential wall. Such a distance will provide a circular rib with
sufficient material to realize a correct seal between the
bottom sheet and the stiffening body. Said seal is defined
by the circular rib 28. Such a seal is realized in a method
of manufacturing a form-retaining pad using said pre-
form stiffening body by moving the bottom sheet 16
(shown in part in Fig. 7) towards the circular rib until con-
tact is established and by applying heat to the circular rib
28 and bottom sheet 16. At least at the position of the
seal to be provided the bottom sheet is provided with a
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sealing medium which allows a fixation (optionally after
cooling down) to the molten material of the circular rib.
The heat is applied for such a time period that all the
material of the circular rib protruding from the outer sur-
face of the bottom wall part of the annular circumferential
wall melts. This molten material can flow in the circular
grooves and thus the final product displays a smooth, flat
surface at the location of the outer surface of the bottom
wall part. Depending on the material of which the bottom
sheet is formed during sealing a certain amount of pres-
sure may be used, or use may be made of ultrasound or
high-frequency sealing techniques which are known per
se. Such techniques, in particular pressure, may also fa-
cilitate flowing of molten material into the grooves.
[0045] As a result of the smooth, flat surface an im-
proved flow of water through the form-retaining pad is
provided as is indicated in Fig. 8, in which the molten
protruding rib is indicated with reference number 28’. As
a result no pressure leakages occur, such that now a
variety of substances can be used for the first time in
order to prepare a beverage with good quality.
[0046] Below a method for preparing a beverage suit-
able for consumption will be described based on using a
first form-retaining pad accommodating instant coffee,
instant milk powder/creamer and a chocolate ingredient.
[0047] In an alternative embodiment, a method for pre-
paring a beverage suitable for consumption will be de-
scribed based on using a first form-retaining pad accom-
modating instant coffee optionally in combination with
roast and ground coffee (also called the main substance
or substance for preparing the main beverage or bever-
age) and a second form-retaining pad accommodating a
instant milk powder/creamer (also called the second sub-
stance for providing the second beverage).
[0048] In a further alternative embodiment the first
form-retaining pad can accommodate instant milk pow-
der/creamer, and the second soft pad suitable for a dou-
ble pad holder contains roast and ground coffee.
[0049] In the exemplary embodiment for a method for
preparing a beverage the first form-retaining pad having
an amount of instant coffee, instant milk powder/creamer
and a chocolate ingredient is placed in the double pad
holder, as shown in Fig. 1, such that the pad holder re-
ceives the first pad in a positive mechanical engaging
manner. Thereafter the lid of the machine is closed and
then hot water is supplied under pressure to the pad hold-
er from a top side thereof. The liquid is allowed to flow
from the top sheet of the first covering through the sub-
stance towards and through open bottom area of the bot-
tom side of the stiffening body and through the bottom
sheet of the first pad, during which the instant coffee,
instant milk powder/creamer and chocolate ingredient
dissolves in the hot water and the main beverage ob-
tained in this manner is tapped via at least one outlet
opening in a bottom side of the holder and is collected in
a cup placed on the foot of the machine. Since backflow
of the main beverage from the open bottom area of the
bottom side of the stiffening body and from the bottom

sheet to the outer side of the annular circumferential wall
of the stiffening body and the pad holder is prevented by
said positive mechanical engagement of said smooth,
flat surface and the pad holder a good quality of the bev-
erage is ensured.
[0050] In an alternative embodiment for a method for
preparing a beverage the second form-retaining pad ac-
commodating an amount of instant milk powder/creamer
is placed in the double pad holder, as shown in Fig. 1,
such that the pad holder receives the second pad in a
positive mechanical engaging manner. Thereafter the lid
of the machine is closed and then hot water is supplied
under pressure to the pad holder from a top side thereof.
The liquid is allowed to flow from the top sheet of the first
covering through the substance towards and through
open bottom area of the bottom side of the stiffening body
and through the bottom sheet of the second pad, during
which the instant milk powder/creamer dissolves in the
hot water and the second beverage obtained in this man-
ner is tapped via at least one outlet opening in a bottom
side of the holder and is collected in a cup placed on the
foot of the machine. Since backflow of the second bev-
erage from the open bottom area of the bottom side of
the stiffening body and from the bottom sheet to the outer
side of the annular circumferential wall of the stiffening
body and the pad holder is prevented by said positive
mechanical engagement of said smooth, flat surface and
the pad holder a good quality of the beverage is ensured.
Thereafter the second form-retaining pad is removed
from the machine and the first form-retaining pad accom-
modating instant coffee optionally in combination with
roast and ground coffee is placed in the pad holder such
that the pad holder receives the first pad in a positive
mechanical engaging manner, again leaving no gap be-
tween the form-retaining pad and the smooth receiving
wall of the pad holder. Then again hot water is supplied
under pressure to the pad holder and is allowed to flow
from the top sheet of the first covering through the first
substance towards and through open bottom area of the
bottom side of the stiffening body and through the bottom
sheet of the first pad, after which the main beverage ob-
tained in this manner is tapped via the outlet opening in
the bottom side of the holder and is collected in the cup
placed on the foot of the machine already containing the
second beverage, such that the main beverage and the
second beverage are combined. Since backflow of the
main beverage from the open bottom area of the bottom
side of the stiffening body and from the bottom sheet to
the outer side of the annular circumferential wall of the
stiffening body and the pad holder is prevented by said
positive mechanical engagement of said smooth, flat sur-
face and the pad holder a main beverage with good qual-
ity is obtained.
[0051] Thus according to the invention it is possible to
prepare a number of beverages with good quality, and
to facilitate a user in combining several coffee based bev-
erages and second beverages at his or her own choice
a kit of parts is provided comprising a package a first
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plurality of first form-retaining pads, each comprising a
first substance, such as for example instant coffee and
a second plurality of (for example) second form-retaining
pads each comprising a second substance which is dif-
ferent from the first substance, and e.g. chosen from the
group consisting of instant milk powder/creamer, said
package containing said first and said second plurality
of form-retaining pads. In an alternative embodiment the
package comprises a first plurality of first form-retaining
pads, each comprising a first substance, such as for ex-
ample instant milk powder/creamer and a second plural-
ity of second conventional pads comprising roast and
ground coffee.

Claims

1. A form-retaining pad (3) for preparing a beverage
suitable for consumption, provided with:

- at least a first covering (13) in which a sub-
stance (14) which is soluble in a liquid is includ-
ed, wherein said at least first covering comprises
a top sheet (15), manufactured from a material
non-transmissive to the soluble substance, and
a bottom sheet (16), manufactured from a ma-
terial non-transmissive to the soluble substance,
but transmissive to the substance dissolved in
a liquid, wherein the top sheet and the bottom
sheet extend at least partly substantially parallel
to each other and to a surface (18),
- a stiffening body (17), which is placed between
the top sheet and the bottom sheet, wherein the
stiffening body has a top side (21) adjacent to
the top sheet and a bottom side (23) adjacent
to the bottom sheet, said top side having an open
top side area (28), said bottom side having an
open bottom are (22), said stiffening body further
comprising an annular circumferential wall (91)
extending between the top side and the bottom
side and a compartmenting wall configuration
therein, which compartmenting wall configura-
tion has a grid structure which is transmissive
to liquid from the top side to the bottom side, in
which grid structure at least a part of the soluble
substance is accommodated and each compart-
ment (19.1, 19.2, 19.3) formed by the wall con-
figuration is surrounded by that wall configura-
tion, the top sheet and the bottom sheet, said
annular circumferential wall having a curved
cross-section and a bottom wall part (98) ex-
tending at least substantially parallel to the sur-
face, said bottom wall part having a circular edge
defining the open bottom area,

characterized in that, said bottom sheet is sealed
to the outer surface of the bottom wall part (98) of
the annular circumferential wall, and said bottom

sheet and the outer surface of the bottom wall part
of the annular circumferential wall (91) to which it is
sealed form a smooth, flat surface.

2. A form-retaining pad according to claim 1, charac-
terized in that the bottom sheet is sealed to the outer
side of the bottom wall part of the annular circumfer-
ential wall by means of a circular seal.

3. A form-retaining pad according to claim 1 or 2, char-
acterized in that the bottom sheet is also fixed to a
bottom side of the wall configuration.

4. A form-retaining pad according to any one of the pre-
ceding claims, characterized in that the bottom
sheet and the top sheet are interconnected and are
preferably interconnected at their longitudinal edges
(24,25) and are more preferably directly intercon-
nected, wherein the interconnected parts form a
joint.

5. A form-retaining pad according to any one of the pre-
ceding claims, characterized in that the stiffening
body is manufactured from polypropylene.

6. A form-retaining pad according to any one of the pre-
ceding claims, characterized in that a central part
of the bottom side of the stiffening body is provided
with a bulging part extending beyond the outer sur-
face of the bottom wall part of the annular circumfer-
ential wall.

7. A form-retaining pad according to claim 6, charac-
terized in that the bulging part has a surface ex-
tending parallel to the above-mentioned surface.

8. A form-retaining pad according to claim 7, charac-
terized in that the surface forms a central part of
the compartmenting wall configuration.

9. A form-retaining pad according to any one of the pre-
ceding claims, in which the soluble substance com-
prises one or more from the group consisting of in-
stant coffee, instant tea, a chocolate ingredient, in-
stant milk powder/creamer, chicory, spices, option-
ally in combination with roast and ground coffee, tea,
sugar or flavors.

10. A form-retaining pad according to claim 9, in which
the soluble substance is a combination of instant cof-
fee, instant milk powder/creamer and a chocolate
ingredient.

11. An assembly of a beverage preparation machine (1)
comprising a pad holder (2) and a form-retaining pad
(3) according to any one of claims 1 - 10 for preparing
a beverage suitable for consumption, provided with:
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- at least a first covering (3), in which a substance
(14) which is soluble in a liquid is included,
wherein said at least first covering comprises a
top sheet (15), manufactured from a material
non-transmissive to the soluble substance, and
a bottom sheet (16), manufactured from a ma-
terial non-transmissive to the soluble substance,
but transmissive to the substance dissolved in
a liquid, wherein the top sheet and the bottom
sheet extend at least partly substantially parallel
to each other and to a surface (18),
- a stiffening body (17), which is placed between
the top sheet and the bottom sheet, wherein the
stiffening body has a top side (21) adjacent to
the top sheet and a bottom side (23) adjacent
to the bottom sheet, said top side having an open
top side area (20), said bottom side having an
open bottom area (22), said stiffening body fur-
ther comprising an annular circumferential wall
(91) extending between the top side and the bot-
tom side and a compartmenting wall configura-
tion therein, which compartmenting wall config-
uration has a grid structure which is transmissive
to liquid from the top side to the bottom side, in
which grid structure at least a part of the soluble
substance is accommodated and each compart-
ment (19.1, 19.2, 19.3) formed by the wall con-
figuration is surrounded by that wall configura-
tion, the top sheet and the bottom sheet, said
annular circumferential wall having a curved
cross-section and a bottom wall part (90) ex-
tending at least substantially parallel to the sur-
face, said bottom wall part having a circular edge
defining the open bottom area,

characterized in that, said bottom sheet is sealed
to the outer surface of the bottom wall part (98) of
the annular circumferential wall, and that of the form-
retaining pad the bottom sheet and the outer surface
of the bottom wall part of the annular circumferential
wall to which it is sealed form a smooth, flat surface,
and in that the pad holder comprises a smooth re-
ceiving wall designed to receive the form-retaining
pad in a positive mechanical engaging manner such
that when the form-retaining pad is received by the
pad holder there is no gap between form-retaining
pad and the smooth receiving wall of the pad holder.

12. A method of manufacturing a form-retaining pad ac-
cording to any one of the preceding claims 1 to 10,
in which method a pre-form stiffening body (17) is
used, said pre-form stiffening body having a top side
and a bottom side, said top side having an open top
side area, said bottom side having an open bottom
area, said stiffening body further comprising an an-
nular circumferential wall extending between the top
side and the bottom side and a compartmenting wall
configuration therein, which compartmenting wall

configuration has a grid structure which is transmis-
sive to liquid from the top side to the bottom side,
said annular circumferential wall having a curved
cross-section and a bottom wall part extending at
least substantially parallel to the surface, said bottom
wall part having a circular edge defining the open
bottom area, said bottom wall part having a circular
protruding rib (28) protruding from the outer surface
of the bottom wall part of the annular circumferential
wall, characterized in that said method comprises
the step of providing said bottom wall part with at
least one circular groove (29,30) adjacent to said
circular protruding rib, the step of sealing the bottom
sheet to the circular protruding rib by applying heat,
such that when said bottom sheet is sealed to the
outer surface of the bottom wall part of the annular
circumferential wall a smooth, flat surface is ob-
tained.

13. A method of manufacturing a form-retaining pad ac-
cording to claim 12, characterized in that the meth-
od further comprises the step of providing said at
least one circular groove with a receiving volume
which is equal to the volume of the circular rib pro-
truding from the outer surface of the bottom wall part
of the annular circumferential wall.

14. A method of manufacturing a form-retaining pad ac-
cording to claim 12, characterized in that the meth-
od comprises the step of providing a circular groove
at either side of the circular rib, the total receiving
volume of both circular grooves being equal to the
volume of the circular rib protruding from the outer
surface of the bottom wall part of the annular circum-
ferential wall.

15. A method of manufacturing a form-retaining pad ac-
cording to claim 12, 13 or 14, characterized in that
in the step of sealing the bottom sheet heat is applied
for such a time period that all the material of the cir-
cular rib protruding from the outer surface of the bot-
tom wall part of the annular circumferential wall
melts.

16. A method of manufacturing a form-retaining pad ac-
cording to any one of the claims 12 to 15, charac-
terized in that the method further comprises the step
of using pressure and/or ultrasound and/or high fre-
quency during sealing.

17. A pre-form stiffening body (17) for use in a method
according to any one of the claims 12 - 16, said pre-
form stiffening body having a top side and a bottom
side, said top side having an open top side area, said
bottom side having an open bottom area, said stiff-
ening body further comprising an annular circumfer-
ential wall extending between the top side and the
bottom side and a compartmenting wall configura-
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tion therein, which compartmenting wall configura-
tion has a grid structure which is transmissive to liq-
uid from the top side to the bottom side, said annular
circumferential wall having a curved cross-section
and a bottom wall part extending at least substan-
tially parallel to the surface, said bottom wall part
having a circular edge defining the open bottom area,
said bottom wall part having a circular protruding rib
(20) protruding from the outer surface of the bottom
wall part of the annular circumferential wall, charac-
terized in that said pre-form stiffening body com-
prises at least one circular groove (29, 30) adjacent
to said circular protruding rib.

18. A pre-form stiffening body according to claim 17,
characterized in that said at least one circular
groove has a receiving volume which is equal to the
volume of the circular rib protruding from the outer
surface of the bottom wall part of the annular circum-
ferential wall.

19. A pre-form stiffening body according to claim 17,
characterized in that said pre-form stiffening body
comprises a circular groove at either side of the cir-
cular rib, the total receiving volume of both circular
grooves being equal to the volume of the circular rib
protruding from the outer surface of the bottom wall
part of the annular circumferential wall.

20. A pre-form stiffening body according to claim 17, 18
or 19, characterized in that circular rib protrudes
about 0.3 mm from the outer surface of the bottom
wall part of the annular circumferential wall.

21. A method for preparing a beverage suitable for con-
sumption using a form-retaining pad according to
any one of the claims 1 - 10 or an assembly according
to claim 11, in which method a first form-retaining
pad is provided having an amount of a first substance
accommodated in the grid structure of the stiffening
body and surrounded by the wall configuration and
the top sheet and bottom sheet of the first covering
of the first form-retaining pad, said bottom sheet and
the outer surface of the bottom wall part of the an-
nular circumferential wall to which it is sealed forming
a smooth, flat surface, said method comprises plac-
ing the first form-retaining pad in a pad holder such
that the pad holder receives the first pad in a positive
mechanical engaging manner, such that no gap is
present between the form-retaining pad and the
smooth receiving wall of the pad holder, in which
method then a liquid, such as hot water is supplied
to the pad holder, in particular from a top side thereof
and preferably under pressure, and is allowed to flow
from the top sheet of the first covering through the
substance towards and through open bottom area
of the bottom side of the stiffening body and through
the bottom sheet of the first pad, after which the bev-

erage obtained in this manner is tapped via at least
one outlet opening in a bottom side of the holder,
and in which method backflow of the beverage from
the open bottom area of the bottom side of the stiff-
ening body and from the bottom sheet to the outer
side of the annular circumferential wall of the stiffen-
ing body and the pad holder is prevented by said
positive mechanical engagement of said smooth, flat
surface and the pad holder.

22. A method for preparing a beverage suitable for con-
sumption using a form-retaining pad according to
claim 21, in which method a second form-retaining
pad is provided having an amount of a second sub-
stance, different from the first substance, accommo-
dated in the grid structure of the stiffening body and
surrounded by the wall configuration and the top
sheet and bottom sheet of the first covering of the
second form-retaining pad, said bottom sheet and
the outer surface of the bottom wall part of the an-
nular circumferential wall to which it is sealed forming
a smooth, flat surface, said method comprises plac-
ing the second form-retaining pad in the pad holder
such that the pad holder receives the second pad in
a positive mechanical engaging manner, such that
there is no gap between second form-retaining pad
and the smooth receiving wall of the pad holder, in
which method then a liquid, such as hot water is sup-
plied to the pad holder, in particular from a top side
thereof and preferably under pressure, and is al-
lowed to flow from the top sheet of the first covering
through the second substance towards and through
open bottom area of the bottom side of the stiffening
body and through the bottom sheet of the second
pad, after which the second beverage obtained in
this manner is tapped via at least one outlet opening
in a bottom side of the holder, and in which method
backflow of the second beverage from the open bot-
tom area of the bottom side of the stiffening body
and from the bottom sheet to the outer side of the
annular circumferential wall of the stiffening body
and the pad holder is prevented by said positive me-
chanical engagement of said smooth, flat surface
and the pad holder, and in which method the bever-
age and the second beverage are combined.

23. A method for preparing a beverage suitable for con-
sumption using a form-retaining pad according to
claim 22, in which method the second beverage is
prepared first and the beverage prepared from the
first form-retaining pad is prepared thereafter.

24. A method for preparing a beverage suitable for con-
sumption using a form-retaining pad according to
claim 22, in which method the beverage is prepared
first and the second beverage prepared from the sec-
ond form-retaining pad is prepared thereafter.
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25. A method for preparing a beverage suitable for con-
sumption using a form-retaining pad according to
claim 22 - 24, wherein the first substance in the first
form-retaining pad is instant coffee and the second
substance in the second form-retaining pad is instant
milk powder/creamer.

26. A kit of parts comprising a package, a first plurality
of first form-retaining pads according to any one of
the claims 1 - 10, each comprising a first substance,
and a second plurality of pads, said package con-
taining said first of form-retaining pads and said sec-
ond plurality of pads.

27. A kit of parts according to claim 26, wherein the first
substance in the first form-retaining pad is instant
milk powder/creamer and the second substance in
the second pad is roast and ground coffee.

28. A kit of parts according to claim 26, wherein at least
a portion of the second plurality of pads is formed by
second form-retaining pads according to any one of
the claims 1 - 10, each comprising a second sub-
stance which is different from the first substance.

29. A kit of parts according to claim 28, wherein the first
substance in the first form-retaining pad is instant
coffee and the second substance in the second form-
retaining pad is instant milk powder/creamer.

Patentansprüche

1. Formstabiles Pad (3) zur Zubereitung eines für den
Konsum geeigneten Getränks, bereitgestellt mit:

- mindestens einer ersten Abdeckung (13), in
der eine in Wasser lösliche Substanz (14) ent-
halten ist, wobei die mindestens erste Abde-
ckung ein Oberblatt (15), hergestellt aus einem
für die lösliche Substanz nicht durchlässigen
Material, und ein Unterblatt (16), hergestellt aus
einem für die lösliche Substanz nicht durchläs-
sigen Material, aber durchlässig für die in einer
Flüssigkeit aufgelöste Substanz, umfasst, wo-
bei das Oberblatt und das Unterblatt mindestens
teilweise im Wesentlichen parallel zueinander
und zu einer Oberfläche (18) verlaufen,
- einem Versteifungskörper (17), der zwischen
dem Oberblatt und dem Unterblatt platziert ist,
wobei der Versteifungskörper eine Oberseite
(21), angrenzend an das Oberblatt, und eine Un-
terseite (23), angrenzend an das Unterblatt, hat,
wobei die Oberseite einen offenen Oberseiten-
bereich (20) hat, die Unterseite einen offenen
Unterseitenbereich (22) hat, der Versteifungs-
körper ferner umfassend eine ringförmige um-
laufende Wand (91), verlaufend zwischen der

Oberseite und der Unterseite, mit darin einer
aufteilenden Wandkonfiguration, die eine Gitter-
struktur hat, die für Flüssigkeit von der Oberseite
zu der Unterseite durchlässig ist, in welcher Git-
terstruktur mindestens ein Teil der löslichen
Substanz aufgenommen ist und jedes von der
Wandkonfiguration gebildete Abteil (19.1, 19.2,
19.3) von dieser Wandkonfiguration umgeben
ist, wobei das Oberblatt und das Unterblatt der
ringförmigen umlaufenden Wand einen geboge-
nen Querschnitt und einen unteren Wandteil
(98), der mindestens im Wesentlichen zu der
Oberfläche verläuft, haben, wobei der untere
Wandteil einen kreisförmigen Rand hat, der den
offenen Unterseitenbereich begrenzt,

dadurch gekennzeichnet, dass das Unterblatt zu
der Außenfläche des unteren Wandteils (98) der
ringförmigen umlaufenden Wand versiegelt ist und
das Unterblatt und die Außenfläche des unteren
Wandteils der ringförmigen umlaufenden Wand (91),
zu der es versiegelt ist, eine glatte, flache Oberfläche
bilden.

2. Formstabiles Pad nach Anspruch 1, dadurch ge-
kennzeichnet, dass das Unterblatt zu der Außen-
seite des unteren Wandteils der ringförmigen um-
laufenden Wand mit einem kreisförmigen Siegel ver-
siegelt ist.

3. Formstabiles Pad nach Anspruch 1 oder 2, dadurch
gekennzeichnet, dass das Unterblatt auch an einer
Unterseite der Wandkonfiguration befestigt ist.

4. Formstabiles Pad nach einem der vorhergehenden
Ansprüche, dadurch gekennzeichnet, dass das
Unterblatt und das Oberblatt miteinander verbunden
sind und bevorzugt an ihren Längskanten (24, 25)
miteinander verbunden sind und bevorzugter direkt
miteinander verbunden sind, wobei die miteinander
verbundenen Teile einen Stoß bilden.

5. Formstabiles Pad nach einem der vorhergehenden
Ansprüche, dadurch gekennzeichnet, dass der
Versteifungskörper aus Polypropylen hergestellt ist.

6. Formstabiles Pad nach einem der vorhergehenden
Ansprüche, dadurch gekennzeichnet, dass ein
mittlerer Teil der Unterseite des Versteifungskörpers
mit einem gewölbten Teil versehen ist, der über die
Außenfläche des unteren Wandteils der ringförmi-
gen umlaufenden Wand hinaus verläuft.

7. Formstabiles Pad nach Anspruch 6, dadurch ge-
kennzeichnet, dass der gewölbte Teil eine parallel
zu der oben genannten Fläche verlaufende Oberflä-
che hat.
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8. Formstabiles Pad nach Anspruch 7, dadurch ge-
kennzeichnet, dass die Oberfläche einen mittleren
Teil der aufteilenden Wandkonfiguration bildet.

9. Formstabiles Pad nach einem der vorhergehenden
Ansprüche, in dem die lösliche Substanz eines oder
mehrere aus der Gruppe, bestehend aus Instantkaf-
fee, Instanttee, eine Schokoladezutat, Instantmilch-
pulver/- milchaufschäumer, Zichorie, Gewürze, op-
tional in Kombination mit geröstetem und gemahle-
nem Kaffee, Tee, Zucker oder Aromen, umfasst.

10. Formstabiles Pad nach Anspruch 9, in dem die lös-
liche Substanz eine Kombination aus Instantkaffee,
Instantmilchpulver/-milchaufschäumer und einer
Schokoladezutat ist.

11. Anordnung eines Getränkezubereitungsautomaten
(1), umfassend einen Padhalter (2) und ein formsta-
biles Pad (3) nach einem der Ansprüche 1-10 zur
Zubereitung eines für den Konsum geeigneten Ge-
tränks, bereitgestellt mit:

- mindestens einer ersten Abdeckung (13), in
der eine in Wasser lösliche Substanz (14) ent-
halten ist, wobei die mindestens erste Abde-
ckung ein Oberblatt (15), hergestellt aus einem
für die lösliche Substanz nicht durchlässigen
Material, und ein Unterblatt (16), hergestellt aus
einem für die lösliche Substanz nicht durchläs-
sigen Material, aber durchlässig für die in einer
Flüssigkeit aufgelöste Substanz, umfasst, wo-
bei das Oberblatt und das Unterblatt mindestens
teilweise im Wesentlichen parallel zueinander
und zu einer Oberfläche (18) verlaufen,
- einem Versteifungskörper (17), der zwischen
dem Oberblatt und dem Unterblatt platziert ist,
wobei der Versteifungskörper eine Oberseite
(21), angrenzend an das Oberblatt, und eine Un-
terseite (23), angrenzend an das Unterblatt, hat,
wobei die Oberseite einen offenen Oberseiten-
bereich (28) hat, die Unterseite einen offenen
Unterseitenbereich (22) hat, der Versteifungs-
körper ferner umfassend, eine ringförmige um-
laufende Wand (91), verlaufend zwischen der
Oberseite und der Unterseite, mit darin einer
aufteilenden Wandkonfiguration, die eine Gitter-
struktur hat, die für Flüssigkeit von der Oberseite
zu der Unterseite durchlässig ist, in welcher Git-
terstruktur mindestens ein Teil der löslichen
Substanz aufgenommen ist, und jedes von der
Wandkonfiguration gebildete Abteil (19.1, 19.2,
19.3) von dieser Wandkonfiguration umgeben
ist, wobei das Oberblatt und das Unterblatt der
ringförmigen umlaufenden Wand einen geboge-
nen Querschnitt haben und einen unteren
Wandteil (98) haben, der mindestens im We-
sentlichen zu der Oberfläche verläuft, wobei der

untere Wandteil einen kreisförmigen Rand hat,
der den offenen Unterseitenbereich begrenzt,

dadurch gekennzeichnet, dass das Unterblatt zu
der Außenfläche des unteren Wandteils (98) der
ringförmigen umlaufenden Wand versiegelt ist, und
dass von dem formstabilen Pad das Unterblatt und
die Außenfläche des unteren Wandteils der ringför-
migen umlaufenden Wand, zu der es versiegelt ist,
eine glatte, flache Oberfläche bilden und dass der
Padhalter eine glatte, aufnehmende Wand umfasst,
konzipiert zum Aufnehmen des formstabilen Pads
auf eine positive mechanisch eingreifende Weise,
sodass, wenn das formstabile Pad von dem Padhal-
ter aufgenommen wird, es keine Lücke zwischen
dem formstabilen Pad und der glatten, aufnehmen-
den Wand des Padhalters gibt.

12. Verfahren zur Herstellung eines formstabilen Pads
nach einem der vorhergehenden Ansprüche 1 bis
10, in welchem Verfahren ein vorgeformter Verstei-
fungskörper (17) mit einer Oberseite und einer Un-
terseite verwendet wird, wobei die Oberseite einen
offenen Oberseitenbereich hat, die Unterseite einen
offenen Unterseitenbereich hat, der Versteifungs-
körper ferner umfassend eine ringförmige umlaufen-
de Wand, verlaufend zwischen der Oberseite und
der Unterseite mit darin einer aufteilenden Wand-
konfiguration, die eine Gitterstruktur hat, die für Flüs-
sigkeit von der Oberseite zu der Unterseite durch-
lässig ist, wobei die ringförmige umlaufende Wand
einen gebogenen Querschnitt und einen im Wesent-
lichen parallel zu der Oberfläche verlaufenden unte-
ren Wandteil hat, wobei der untere Wandteil einen
kreisförmigen Rand hat, der den offenen Untersei-
tenbereich definiert, wobei der untere Wandteil eine
kreisförmige hervorstehende Rippe (28) hat, die von
der Außenfläche des unteren Wandteils der ringför-
migen umlaufenden Wand hervorsteht, dadurch ge-
kennzeichnet, dass das Verfahren den Schritt um-
fasst, in dem der untere Wandteil mit der mindestens
einen kreisförmigen Rille (29, 30) neben der kreis-
förmigen hervorstehenden Rippe bereitgestellt ist,
den Schritt, in dem das Unterblatt an der kreisförmi-
gen hervorstehenden Rippe durch Anwendung von
Hitze so versiegelt wird, dass, wenn das Unterblatt
an der Außenfläche des unteren Wandteils der kreis-
förmigen umlaufenden Wand versiegelt wird, man
eine glatte, flache Oberfläche erhält.

13. Verfahren zur Herstellung eines formstabilen Pads
nach Anspruch 12, dadurch gekennzeichnet, dass
das Verfahren ferner den Schritt umfasst, in dem
mindestens eine kreisförmige Rille mit einem Auf-
nahmevolumen, das gleich dem Volumen der kreis-
förmigen Rippe, hervorstehend von der Außenfläche
des unteren Wandteils der ringförmigen umlaufen-
den Wand, ist, bereitgestellt wird.
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14. Verfahren zur Herstellung eines formstabilen Pads
nach Anspruch 12, dadurch gekennzeichnet, dass
das Verfahren den Schritt umfasst, in dem eine kreis-
förmige Rille an jeder Seite der kreisförmigen Rippe
bereitgestellt wird, wobei das Gesamtaufnahmevo-
lumen von beiden kreisförmigen Rillen gleich dem
Volumen der kreisförmigen Rippe, hervorstehend
von der Außenfläche des unteren Wandteils der
kreisförmigen umlaufenden Wand, ist.

15. Verfahren zur Herstellung eines formstabilen Pads
nach Anspruch 12, 13 oder 14, dadurch gekenn-
zeichnet, dass in dem Schritt des Versiegelns des
Unterblatts Hitze während eines solchen Zeitraums
angewendet wird, dass das gesamte Material der
kreisförmigen Rippe, hervorstehend von der Außen-
fläche der ringförmigen umlaufenden Wand,
schmilzt.

16. Verfahren zur Herstellung eines formstabilen Pads
nach einem der Ansprüche 12 bis 15, dadurch ge-
kennzeichnet, dass das Verfahren ferner den
Schritt umfasst, in dem während des Versiegelns
Druck und/oder Ultraschall und/oder Hochfrequenz
verwendet wird.

17. Vorgeformter Versteifungskörper (17) zur Verwen-
dung in einem Verfahren nach einem der Ansprüche
12-16, wobei der vorgeformte Versteifungskörper ei-
ne Oberseite und eine Unterseite hat, wobei die
Oberseite einen offenen Oberseitenbereich hat, die
Unterseite einen offenen Unterseitenbereich hat, der
Versteifungskörper ferner umfassend eine ringför-
mige umlaufende Wand, verlaufend zwischen der
Oberseite und der Unterseite mit darin einer auftei-
lenden Wandkonfiguration, die eine Gitterstruktur
hat, die für Flüssigkeit von der Oberseite zu der Un-
terseite durchlässig ist, wobei die ringförmige um-
laufende Wand einen gebogenen Querschnitt und
einen im Wesentlichen parallel zu der Oberfläche
verlaufenden unteren Wandteil hat, wobei der untere
Wandteil eine kreisförmige hervorstehende Rippe
(28) hat, die von der Außenfläche des unteren Wand-
teils der ringförmigen umlaufenden Wand hervor-
steht, dadurch gekennzeichnet, dass der vorge-
formte Versteifungskörper mindestens eine kreisför-
mige Rille (29, 30), angrenzend an die kreisförmige
hervorstehende Rippe, hat.

18. Vorgeformter Versteifungskörper nach Anspruch
17, dadurch gekennzeichnet, dass die mindestens
eine kreisförmige Rille ein Aufnahmevolumen hat,
das gleich dem Volumen der kreisförmigen Rippe,
hervorstehend von der Außenfläche des unteren
Wandteils der ringförmigen umlaufenden Wand, ist.

19. Vorgeformter Versteifungskörper nach Anspruch
17, dadurch gekennzeichnet, dass der vorgeform-

te Versteifungskörper eine kreisförmige Rille auf je-
der Seite der kreisförmigen Rippe umfasst, wobei
das Gesamtaufnahmevolumen von beiden kreisför-
migen Rillen gleich dem Volumen der kreisförmigen
Rippe, hervorstehend von der Außenfläche des un-
teren Wandteils der ringförmigen umlaufenden
Wand, ist.

20. Vorgeformter Versteifungskörper nach Anspruch
17, 18 oder 19, dadurch gekennzeichnet, dass die
kreisförmige Rippe ungefähr 0,3 mm von der Außen-
fläche des unteren Wandteils der ringförmigen um-
laufenden Wand hervorsteht.

21. Verfahren zur Zubereitung eines für den Konsum ge-
eigneten Getränks unter Verwendung eines form-
stabilen Pads nach einem der Ansprüche 1-10 oder
einer Anordnung nach Anspruch 11, in welchem Ver-
fahren ein erstes formstabiles Pad mit einer Menge
einer ersten Substanz, aufgenommen in die Gitter-
struktur des Versteifungskörpers und umgeben von
der Wandkonfiguration und dem Oberblatt und Un-
terblatt der ersten Abdeckung des ersten formstabi-
len Pads, bereitgestellt wird, wobei das Unterblatt
und die Außenfläche des unteren Wandteils der ring-
förmigen umlaufenden Wand, zu der es versiegelt
ist, eine glatte, flache Oberfläche bilden, sodass der
Padhalter das erste Pad auf eine positive mecha-
nisch eingreifende Weise aufnimmt, sodass es keine
Lücke zwischen dem formstabilen Pad und der glat-
ten, aufnehmenden Wand des Padhalters gibt, in
welchem Verfahren dann eine Flüssigkeit, wie etwa
heißes Wasser, dem Padhalter zugeführt wird, ins-
besondere von einer Oberseite von diesem und be-
vorzugt unter Druck, und es ihr ermöglicht wird, von
dem Oberblatt der ersten Abdeckung durch die Sub-
stanz zu dem und durch den offenen Unterseitenbe-
reich der Unterseite des Versteifungskörpers und
durch das Unterblatt des ersten Pads zu fließen, wo-
nach das so erhaltene Getränk durch mindestens
eine Auslassöffnung in einer Unterseite des Halters
abgezapft wird, und in welchem Verfahren ein Rück-
fluss des Getränks von dem offenen Unterseitenbe-
reich der Unterseite des Versteifungskörpers und
von dem Unterblatt zur Außenseite der ringförmigen
umlaufenden Wand des Versteifungskörpers und
des Padhalters durch das positive mechanische Ein-
greifen der glatten, flachen Oberfläche und dem
Padhalter verhindert wird.

22. Verfahren zur Zubereitung eines für den Konsum ge-
eigneten Getränks unter Verwendung eines form-
stabilen Pads nach Anspruch 21, in welchem Ver-
fahren ein zweites formstabiles Pad bereitgestellt
wird, mit einer Menge einer zweiten Substanz, die
von der ersten Substanz verschieden ist, aufgenom-
men in die Gitterstruktur des Versteifungskörpers
und umgeben von der Wandkonfiguration und dem
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Oberblatt und Unterblatt der ersten Abdeckung des
zweiten formstabilen Pads, wobei das Unterblatt und
die Außenfläche des unteren Wandteils der ringför-
migen umlaufenden Wand, zu der es versiegelt ist,
eine glatte, flache Oberfläche bilden, das Verfahren
umfassend das Platzieren des zweiten formstabilen
Pads in den Padhalter, sodass der Padhalter das
zweite Pad auf eine positive mechanisch eingreifen-
de Weise aufnimmt, sodass keine Lücke zwischen
dem zweiten formstabilen Pad und der glatten auf-
nehmenden Wand des Padhalters ist, in welchem
Verfahren dann eine Flüssigkeit, wie etwa heißes
Wasser, dem Padhalter zugeführt wird, insbesonde-
re von einer Oberseite davon und bevorzugt unter
Druck, und es ihr ermöglicht wird, von dem Oberblatt
der ersten Abdeckung durch die zweite Substanz zu
dem und durch den offenen Unterseitenbereich der
Unterseite des Versteifungskörpers und durch das
Unterblatt des zweiten Pads zu fließen, wonach das
zweite, auf diese Weise erhaltene Getränk, über
mindestens eine Auslassöffnung in einer Unterseite
des Halters abgezapft wird, und in welchem Verfah-
ren ein Rückfluss des zweiten Getränks von dem
offenen Unterseitenbereich der Unterseite des Ver-
steifungskörpers und von dem Unterblatt zu der Au-
ßenseite der ringförmigen umlaufenden Wand des
Versteifungskörpers und des Padhalters durch das
positive mechanische Eingreifen der glatten, flachen
Oberfläche und des Padhalters verhindert wird, und
in welchem Verfahren das Getränk und das zweite
Getränk kombiniert werden.

23. Verfahren zur Zubereitung eines für den Konsum ge-
eigneten Getränks unter Verwendung eines form-
stabilen Pads nach Anspruch 22, in welchem Ver-
fahren das zweite Getränk zuerst zubereitet wird und
das aus dem ersten formstabilen Pad zubereitete
Getränk danach zubereitet wird.

24. Verfahren zur Zubereitung eines für den Konsum ge-
eigneten Getränks unter Verwendung eines form-
stabilen Pads nach Anspruch 22, in welchem Ver-
fahren das Getränk zuerst zubereitet wird und das
zweite Getränk, zubereitet aus dem zweiten form-
stabilen Pad, danach zubereitet wird.

25. Verfahren zur Zubereitung eines für den Konsum ge-
eigneten Getränks unter Verwendung eines form-
stabilen Pads nach Anspruch 22-24, wobei die erste
Substanz in dem ersten formstabilen Pad Instant-
kaffee ist und die zweite Substanz in dem zweiten
formstabilen Pad Instantmilchpulver/- milchauf-
schäumer ist.

26. Kit von Teilen, umfassend eine Packung, eine erste
Vielzahl erster formstabiler Pads nach einem der An-
sprüche 1-10, jeweils umfassend eine erste Sub-
stanz, und eine zweite Vielzahl von Pads, die Pa-

ckung enthaltend die ersten formstabilen Pads und
die zweite Vielzahl von Pads.

27. Kit von Teilen nach Anspruch 26, wobei die erste
Substanz in dem ersten formstabilen Pad Instant-
milchpulver/-milchaufschäumer ist und die zweite
Substanz in dem zweiten Pad gerösteter und ge-
mahlener Kaffee ist.

28. Kit von Teilen nach Anspruch 26, wobei mindestens
ein Teil der zweiten Vielzahl von Pads von zweiten
formstabilen Pads nach einem der Ansprüche 1-10
gebildet wird, jeweils umfassend eine zweite Sub-
stanz, die von der ersten Substanz verschieden ist.

29. Kit von Teilen nach Anspruch 28, wobei die erste
Substanz in dem ersten formstabilen Pad Instant-
kaffee ist und die zweite Substanz in dem zweiten
formstabilen Pad Instantmilchpulver/-milchauf-
schäumer ist.

Revendications

1. Dosette à mémoire de forme (3) pour préparer une
boisson propre à la consommation, prévue avec :

au moins un premier revêtement (13) dans le-
quel une substance (14) qui est soluble dans un
liquide est incluse, dans laquelle ledit au moins
premier revêtement comprend une feuille de
dessus (15) fabriquée à partir d’un matériau ne
permettant pas le passage de la substance so-
luble, et une feuille de dessous (16) fabriquée à
partir d’un matériau ne permettant pas le pas-
sage de la substance soluble, mais permettant
le passage de la substance dissoute dans un
liquide, dans laquelle la feuille de dessus et la
feuille de dessous s’étendent au moins partiel-
lement sensiblement parallèlement entre elles
et à une surface (18),
un corps de renforcement (17) qui est placé en-
tre la feuille de dessus et la feuille de dessous,
dans laquelle le corps de renforcement a un côté
supérieur (21) adjacent à la feuille de dessus et
un côté inférieur (23) adjacent à la feuille de des-
sous, ledit côté supérieur ayant une zone de cô-
té supérieur ouverte (20), ledit côté inférieur
ayant une zone inférieure ouverte (22), ledit
corps de renforcement comprenant en outre une
paroi circonférentielle annulaire (91) s’étendant
entre le côté supérieur et le côté inférieur et une
configuration de paroi de compartimentage à
l’intérieur de ce dernier, laquelle configuration
de paroi de compartimentage a une structure de
grille qui permet le passage du liquide du côté
supérieur au côté inférieur, dans laquelle struc-
ture de grille, au moins une partie de la subs-
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tance soluble est logée et chaque compartiment
(19.1, 19.2, 19.3) formé par la configuration de
paroi est entouré par cette configuration de pa-
roi, la feuille de dessus et la feuille de dessous,
ladite paroi circonférentielle annulaire ayant une
section transversale incurvée et une partie de
paroi inférieure (98) s’étendant au moins sensi-
blement parallèlement à la surface, ladite partie
de paroi inférieure ayant un bord circulaire dé-
finissant la zone inférieure ouverte,
caractérisée en ce que ladite feuille de des-
sous est scellée à la surface externe de la partie
de paroi inférieure (98) de la paroi circonféren-
tielle annulaire, et ladite feuille de dessous et la
surface externe de la partie de paroi inférieure
de la paroi circonférentielle annulaire (91) à la-
quelle elle est scellée, forme une surface lisse,
plate.

2. Dosette à mémoire de forme selon la revendication
1, caractérisée en ce que la feuille de dessous est
scellée sur le côté externe de la partie de paroi infé-
rieure de la paroi circonférentielle annulaire au
moyen d’un joint d’étanchéité circulaire.

3. Dosette à mémoire de forme selon la revendication
1 ou 2, caractérisée en ce que la feuille de dessous
est également fixée à un côté inférieur de la confi-
guration de paroi.

4. Dosette à mémoire de forme selon l’une quelconque
des revendications précédentes, caractérisée en
ce que la feuille de dessous et la feuille de dessus
sont interconnectées et sont de préférence intercon-
nectées au niveau de leurs bords longitudinaux (24,
25) et sont encore de préférence interconnectées
directement, dans laquelle les parties interconnec-
tées forment un joint.

5. Dosette à mémoire de forme selon l’une quelconque
des revendications précédentes, caractérisée en
ce que le corps de renforcement est fabriqué à partir
de polypropylène.

6. Dosette à mémoire de forme selon l’une quelconque
des revendications précédentes, caractérisée en
ce qu’une partie centrale du côté inférieur du corps
de renforcement est prévue avec une partie de ren-
flement s’étendant au-delà de la surface externe de
la partie de paroi inférieure de la paroi circonféren-
tielle annulaire.

7. Dosette à mémoire de forme selon la revendication
6, caractérisée en ce que la partie de renflement a
une surface s’étendant parallèlement à la surface
mentionnée ci-dessus.

8. Dosette à mémoire de forme selon la revendication

7, caractérisée en ce que la surface forme une par-
tie centrale de la configuration de paroi de compar-
timentage.

9. Dosette à mémoire de forme selon l’une quelconque
des revendications précédentes, dans laquelle la
substance soluble comprend un ou plusieurs élé-
ments du groupe comprenant le café instantané, le
thé instantané, un ingrédient chocolaté, le lait en
poudre instantané / crème, la chicorée, les épices,
facultativement en combinaison avec du café torréfié
et moulu, du thé, du sucre ou des arômes.

10. Dosette à mémoire de forme selon la revendication
9, dans laquelle la substance soluble est une com-
binaison de café instantané, de lait en poudre ins-
tantané / crème et d’un ingrédient chocolaté.

11. Ensemble d’une machine de préparation de boisson
(1) comprenant un support de dosette (2) et une do-
sette à mémoire de forme (3) selon l’une quelconque
des revendications 1 à 10 pour préparer une boisson
propre à la consommation, prévu avec :

au moins un premier revêtement (13), dans le-
quel une substance (14) qui est soluble dans un
liquide est incluse, dans lequel ledit au moins
premier revêtement comprend une feuille de
dessus (15) fabriquée à partir d’un matériau ne
permettant pas le passage de la substance so-
luble, et une feuille de dessous (16) fabriquée à
partir d’un matériau ne permettant pas le pas-
sage de la substance soluble, mais permettant
le passage de la substance dissoute dans un
liquide, dans lequel la feuille de dessus et la
feuille de dessous s’étendent au moins partiel-
lement sensiblement parallèlement entre elles
à et à une surface (18),
un corps de renforcement (17) qui est placé en-
tre la feuille de dessus et la feuille de dessous,
dans lequel le corps de renforcement a un côté
supérieur (21) adjacent à la feuille de dessus et
un côté inférieur (23) adjacent à la feuille de des-
sous, ledit côté supérieur ayant une zone de cô-
té supérieur ouverte (20), ledit côté inférieur
ayant une zone inférieure ouverte (22), ledit
corps de renforcement comprenant en outre une
paroi circonférentielle annulaire (91) s’étendant
entre le côté supérieur et le côté inférieur et une
configuration de paroi de compartimentage à
l’intérieur de ce dernier, laquelle configuration
de paroi de compartimentage a une structure de
grille qui permet le passage du liquide, du côté
supérieur au côté inférieur, dans laquelle struc-
ture de grille, au moins une partie de la subs-
tance soluble est logée et chaque compartiment
(19.1, 19.2, 19.3) formé par la configuration de
paroi est entouré par cette configuration de pa-
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roi, la feuille de dessus et la feuille de dessous,
ladite paroi circonférentielle annulaire ayant une
section transversale incurvée et une partie de
paroi inférieure (90) s’étendant au moins sensi-
blement parallèlement à la surface, ladite partie
de paroi inférieure ayant un bord circulaire dé-
finissant la zone inférieure ouverte,
caractérisé en ce que ladite feuille de dessous
est scellée à la surface externe de la partie de
paroi inférieure (98) de la paroi circonférentielle
annulaire et celle de la dosette à mémoire de
forme, la feuille de dessous et la surface externe
de la partie de paroi inférieure de la paroi cir-
conférentielle annulaire à laquelle elle est scel-
lée forment une surface lisse, plate, et en ce
que le support de dosette comprend une paroi
de réception lisse conçue pour recevoir la do-
sette à mémoire de forme par mise en prise mé-
canique positive de sorte que lorsque la dosette
à mémoire de forme est reçue par le support de
dosette, il n’y a pas d’espace entre la dosette à
mémoire de forme et la paroi de réception lisse
du support de dosette.

12. Procédé pour fabriquer une dosette à mémoire de
forme selon l’une quelconque des revendications 1
à 10, dans lequel procédé, on utilise un corps de
renforcement de préforme (17), ledit corps de ren-
forcement de préforme ayant un côté supérieur et
un côté inférieur, ledit côté supérieur ayant une zone
de côté supérieur ouverte, ledit côté inférieur ayant
une zone inférieure ouverte, ledit corps de renforce-
ment comprenant en outre une paroi circonférentiel-
le annulaire s’étendant entre le côté supérieur et le
côté inférieur et une configuration de paroi de com-
partimentage à l’intérieur de ce dernier, laquelle con-
figuration de paroi de compartimentage a une struc-
ture de grille qui permet le passage du liquide du
côté supérieur au côté inférieur, ladite paroi circon-
férentielle annulaire ayant une section transversale
incurvée et une partie de paroi inférieure s’étendant
au moins sensiblement parallèlement à la surface,
ladite partie de paroi inférieure ayant un bord circu-
laire définissant la zone inférieure ouverte, ladite par-
tie de paroi inférieure ayant une nervure en saillie
circulaire (28) faisant saillie à partir de la surface
externe de la partie de paroi inférieure de la paroi
circonférentielle annulaire, caractérisé en ce que
ledit procédé comprend l’étape consistant à prévoir
ladite partie de paroi inférieure avec au moins une
rainure circulaire (29, 30) adjacente à ladite nervure
en saillie circulaire, l’étape consistant à sceller la
feuille de dessous à la nervure en saillie circulaire
en appliquant de la chaleur, de sorte que lorsque
ladite feuille de dessous est scellée sur la surface
externe de la partie de paroi inférieure de la paroi
circonférentielle annulaire, on obtient une surface
lisse, plate.

13. Procédé pour fabriquer une dosette à mémoire de
forme selon la revendication 12, caractérisé en ce
que le procédé comprend en outre l’étape consistant
à prévoir ladite au moins une rainure circulaire avec
un volume de réception qui est égal au volume de
la nervure circulaire faisant saillie à partir de la sur-
face externe de la partie de paroi inférieure de la
paroi circonférentielle annulaire.

14. Procédé pour fabriquer une dosette à mémoire de
forme selon la revendication 12, caractérisé en ce
que le procédé comprend l’étape consistant à pré-
voir une rainure circulaire de chaque côté de la ner-
vure circulaire, le volume de réception total des deux
rainures circulaires étant égal au volume de la ner-
vure circulaire faisant saillie à partir de la surface
externe de la partie de paroi inférieure de la paroi
circonférentielle annulaire.

15. Procédé pour fabriquer une dosette à mémoire de
forme selon la revendication 12, 13 ou 14, caracté-
risé en ce que, à l’étape consistant à sceller la feuille
de dessous, on applique de la chaleur pendant une
période de temps telle que le matériau de la nervure
circulaire faisant saillie à partir de la surface externe
de la partie de paroi inférieure de la paroi circonfé-
rentielle annulaire fond.

16. Procédé pour fabriquer une dosette à mémoire de
forme selon l’une quelconque des revendications 12
à 15, caractérisé en ce que le procédé comprend
en outre l’étape consistant à utiliser de la pression
et/ou des ultrasons et/ou la haute fréquence pendant
le scellement.

17. Corps de renforcement de préforme (17) destiné à
être utilisé dans un procédé selon l’une quelconque
des revendications 12 à 16, ledit corps de renforce-
ment de préforme ayant un côté supérieur et un côté
inférieur, ledit côté supérieur ayant une zone de côté
supérieur ouverte, ledit côté inférieur ayant une zone
inférieure ouverte, ledit corps de renforcement com-
prenant en outre une paroi circonférentielle annulai-
re s’étendant entre le côté supérieur et le côté infé-
rieur et une configuration de paroi de compartimen-
tage à l’intérieur de ce dernier, laquelle configuration
de compartimentage a une structure de grille qui per-
met le passage du liquide du côté supérieur au côté
inférieur, ladite paroi circonférentielle annulaire
ayant une section transversale incurvée et une partie
de paroi inférieure s’étendant au moins sensible-
ment parallèlement à la surface, ladite partie de paroi
inférieure ayant un bord circulaire définissant la zone
inférieure ouverte, ladite partie de paroi inférieure
ayant une nervure en saillie circulaire (20) faisant
saillie à partir de la surface externe de la partie de
paroi inférieure de la paroi circonférentielle annulai-
re, caractérisé en ce que ledit corps de renforce-
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ment de préforme comprend au moins une rainure
circulaire (29, 30) adjacente à ladite nervure en
saillie circulaire.

18. Corps de renforcement de préforme selon la reven-
dication 17, caractérisé en ce que ladite au moins
une rainure circulaire a un volume de réception qui
est égal au volume de la nervure circulaire faisant
saillie à partir de la surface externe de la partie de
paroi inférieure de la paroi circonférentielle annulai-
re.

19. Corps de renforcement de préforme selon la reven-
dication 17, caractérisé en ce que ledit corps de
renforcement de préforme comprend une rainure cir-
culaire de chaque côté de la nervure circulaire, le
volume de réception total des deux rainures circu-
laires étant égal au volume de la nervure circulaire
faisant saillie à partir de la surface externe de la par-
tie de paroi inférieure de la paroi circonférentielle
annulaire.

20. Corps de renforcement de préforme selon la reven-
dication 17, 18 ou 19, caractérisé en ce que la ner-
vure circulaire fait saillie d’environ 0,3 mm de la sur-
face externe de la partie de paroi inférieure de la
paroi circonférentielle annulaire.

21. Procédé pour préparer une boisson propre à la con-
sommation en utilisant une dosette à mémoire de
forme selon l’une quelconque des revendications 1
à 10 ou un ensemble selon la revendication 11, dans
lequel procédé, une première dosette à mémoire de
forme est prévue en ayant une quantité d’une pre-
mière substance logée dans la structure de grille du
corps de renforcement et entourée par la configura-
tion de paroi et la feuille de dessus et la feuille de
dessous du premier revêtement de la première do-
sette à mémoire de forme, ladite feuille de dessous
et la surface externe de la partie de paroi inférieure
de la paroi circonférentielle annulaire à laquelle elle
est scellée formant une surface lisse, plate, ledit pro-
cédé comprend l’étape consistant à placer la pre-
mière dosette à mémoire de forme dans un support
de dosette de sorte que le support de dosette reçoit
la première dosette en mise en prise mécanique po-
sitive, de sorte qu’aucun espace n’est présent entre
la dosette à mémoire de forme et la paroi de récep-
tion lisse du support de dosette, dans lequel procé-
dé, ensuite un liquide, tel que de l’eau chaude, est
amené au support de dosette, en particulier à partir
de son côté supérieur et de préférence sous pres-
sion, et est autorisé à s’écouler de la feuille de des-
sus du premier revêtement en passant par la subs-
tance vers et à travers la zone inférieure ouverte du
côté inférieur du corps de renforcement et en pas-
sant par le feuille de dessous de la première dosette,
après quoi, la boisson obtenue de cette manière est

évacuée via au moins une ouverture de sortie dans
un côté inférieur du support, et dans lequel procédé,
le refoulement de la boisson de la zone inférieure
ouverte du côté inférieur du corps de renforcement
et de la feuille de dessous au côté externe de la paroi
circonférentielle annulaire du corps de renforcement
et du support de dosette est empêché par ladite mise
en prise mécanique positive de ladite surface lisse,
plate et le support de dosette.

22. Procédé pour préparer une boisson propre à la con-
sommation en utilisant une dosette à mémoire de
forme selon la revendication 21, dans lequel procé-
dé, on prévoit une seconde dosette à mémoire de
forme ayant une quantité d’une seconde substance,
différente de la première substance, logée dans la
structure de grille du corps de renforcement et en-
tourée par la configuration de paroi et la feuille de
dessus et la feuille de dessous du premier revête-
ment de la seconde dosette à mémoire de forme,
ladite feuille de dessous et la surface externe de la
partie de paroi inférieure de la paroi circonférentielle
annulaire à laquelle elle est scellée formant une sur-
face lisse, plate, ledit procédé comprend l’étape con-
sistant à placer ladite seconde dosette à mémoire
de forme dans le support de dosette de sorte que le
support de dosette reçoit la seconde dosette par mi-
se en prise mécanique positive, de sorte qu’il n’y a
aucun espace entre la seconde dosette à mémoire
de forme et la paroi de réception lisse du support de
dosette, dans lequel procédé, ensuite un liquide, tel
que de l’eau chaude, est amené au support de do-
sette, en particulier à partir de son côté supérieur et
de préférence sous pression, et est autorisé à
s’écouler à partir de la feuille de dessus du premier
revêtement en passant par la seconde substance
vers et à travers la zone inférieure ouverte du côté
inférieur du corps de renforcement et en passant par
la feuille de dessous de la seconde dosette, après
quoi, la seconde boisson obtenue de cette manière
est évacuée via au moins une ouverture de sortie
dans un côté inférieur du support, et dans lequel pro-
cédé, le refoulement de la seconde boisson de la
zone inférieure ouverte du côté inférieur du corps de
renforcement et de la feuille de dessous au côté ex-
terne de la paroi circonférentielle annulaire du corps
de renforcement et du support de dosette est empê-
ché par ladite mise en prise mécanique positive de
ladite surface lisse, plate et le support de dosette, et
dans lequel procédé, la boisson et la seconde bois-
son sont mélangées.

23. Procédé pour préparer une boisson propre à la con-
sommation en utilisant une dosette à mémoire de
forme selon la revendication 22, dans lequel procédé
la seconde boisson est préparée en premier et la
boisson préparée à partir de la première dosette à
mémoire de forme est préparée par la suite.
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24. Procédé pour préparer une boisson propre à la con-
sommation en utilisant une dosette à mémoire de
forme selon la revendication 22, dans lequel procé-
dé, la boisson est préparée en premier et la seconde
boisson préparée à partir de la seconde dosette à
mémoire de forme est préparée par la suite.

25. Procédé pour préparer une boisson propre à la con-
sommation en utilisant une dosette à mémoire de
forme selon les revendications 22 à 24, dans lequel
la première substance dans la première dosette à
mémoire de forme est du café instantané et la se-
conde substance dans la seconde dosette à mémoi-
re de forme est du lait en poudre instantané / crème.

26. Kit de pièces comprenant un emballage, une pre-
mière pluralité de premières dosettes à mémoire de
forme selon l’une quelconque des revendications 1
à 10, comprenant chacune une première substance,
et une seconde pluralité de dosettes, ledit emballage
contenant ladite première des dosettes à mémoire
de forme et ladite seconde pluralité de dosettes.

27. Kit de pièces selon la revendication 26, dans lequel
la première substance dans la première dosette à
mémoire de forme est du lait en poudre instantané
/ crème et la seconde substance dans la seconde
dosette est du café torréfié et moulu.

28. Kit de pièces selon la revendication 26, dans lequel
au moins une partie de la seconde pluralité de do-
settes est formée par les secondes dosettes à mé-
moire de forme selon l’une quelconque des reven-
dications 1 à 10, chacune comprenant une seconde
substance qui est différente de la première substan-
ce.

29. Kit de pièces selon la revendication 28, dans lequel
la première substance dans la première dosette à
mémoire de forme est du café instantané et la se-
conde substance dans la seconde dosette à mémoi-
re de forme est du lait en poudre instantané / crème.
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